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*Supplement

Appetizers

Mezze Platter (D.N.S.G.)

A selection of Mediterranean and Middle Eastern
specialties to share

Taramasalata, tzatziki, olives, whitebait, hummus,
Greek salad, pita bread

Tyrokafteri (D.N.G.V)
Whipped spiced feta, chili oil, grilled focaccia bread

Homemade Tzatziki (D.V.G)
Classic combination served with pita bread,
Greek yoghurt, cucumber

Smoked Eggplant (V.G)

Roasted eggplant, Greek yoghurt, garlic, pomegranate

Hummus (V.G)

Crushed chickpeas, tahini, lemon & virgin olive oil

Taramasalata (S.G)
Traditional creamy dip with bread, olive all,
lemon & mullet roe

Roasted Garlic Prawns (S.D.G)

Smoked paprika oil, chili, parsley, rosemary grilled focaccia

Crispy Hazelnut and Sesame Falafel (N.V.G)

Traditional Arabic falafel, hazelnut, orange tahini & lemon

Calamari Fritti (N.S.G)

Deep fried calamari served with preserved lemon aioli

Pasta

Linguine Pasta (S.G.D)

King prawns, tomato, garlic, basil, chili ol

Mushroom Rigatoni (V.D.G)
Mushroom cream, glazed mushrooms, Grana Padano,
extra virgin olive oil

Half Beard Beverages - while bining
22

Beer
Carlsberg Bottle

White Wine
Da Luca Pinot Grigio

Red Wine

Barton & Guestier Cuvée

Whisky
Johnnie Walker Red Label

Vodka
Stolichnaya

Rum
LELEINELE]
Gin
Tanqueray

Tequila
Jose Cuervo Silver

Soft Drinks
Coke, coke light, sprite, sprite light, fanta
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All prices are in AED and are inclusive of 7% municipality fee,
10% service charge and 5% VAT
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Salads

Seared Yellowfin Tuna (S.G)

Avocado, baby gem, tomatoes, olives, mandarin dressing

Classic Greek Salad (V.D.G)
Kalamata olives, cucumber, baby tomatoes, lemon and
oregano vinaigrette

Fatoush Salad (V.D.G)

Pomegranate molasses, sumac, lemon, mshalale cheese

Classic Chicken and Caesar Salad (D.G)
Baby gem lettuce, crispy turkey bacon, croutons,
roasted garlic dressing

Burrata Salad (V.D.G.N)
Heirloom tomatoes, oranges, kalamata olives, basil pesto,
charred focaccia

Grlled Paninis and Wiraps

Tomato Mozzarella (D.N.V.G)
Beef tomatoes, buffalo mozzarella, basil pesto,
balsamic reduction

Beef Chorizo (D.G)
Roquette leaves, black olive tapenade,
roasted bell peppers

Smoked Turkey Ham (D.G)

Caramelized onion, Emmental cheese, chili mayonnaise

Hazelnut and Falafel Wrap (V.D.N.G)

Lettuce, tomato, tahini sauce, saj bread

Smoked Chicken Wrap (G.D)
Saffron marinated chicken, lettuce, pickles, tomato,
lemon and garlic sauce

Mains
Pan Fried Seabass (S)

Charred asparagus, burnt lemon, caperberries,
sauce vierge

Marinated Salmon Fillet (S.N.D)

Romesco sauce, roasted potatoes, fennel, caper relish

Butterflied Rosemary Marinated Chicken(D)
Portobello mushrooms, pearl onions, baby potatoes, thyme jus

Roasted Lamb Chops
Padrén peppers, baby potatoes, rosemary,
pommery mustard sauce

Josper Roasted Beef Ribeye 280g (D)

Crispy fries, side salad, pepper corn sauce

Arabic Mix Grill (D.G)

Shish tawouk, lamb kofta, lamb kebab served with garlic sauce

Charcoal Roasted Lamb Kofta (D.G)

Smoked eggplant, tahini, red onion and parsley salad, pita bread

Chicken Shish Tawouk (D.G)
Greek yoghurt, khashkhash tomato sauce, pita bread,
red onion and parsley salad

Pesserts
Tiramisu (D.N.G)

Coffee syrup, sponge, mascarpone cream

Traditional Arabic Kunafa (D.N.G)

Warm cheese with crispy shredded pastry, whipped cream

Chocolate Sacher Cake (D.G.N.E)

Bitter chocolate mousse, hazelnut crumble, strawberries

Banana and Caramel Cake (D.N.G.E)

Caramel jelly, raspberries, vanilla cream, honey crisp

Ice Cream Selection (D.E.N)
Vanilla, strawberry, chocolate
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